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Friday 14" & Saturday 15th February

STARTER
' Tomato, Red Pepper & Coconut Soup

' Salmon Ravioli
Ruby Chard, Lemon Foam

v Salt Beef Pressing
‘ Horseradish Cream, Gherkins & Crispy Shallots
MAINS
‘ Roast Beef Sirloin
‘ Celeriac Dauphinoise, Cavalo Nero, Carrot Puree & Rosemary

Roast Salmon Fillet
Pan Seared Scallop, Sauce Vierge & Mediterranean Vegetables

Beetroot, Mushroom & Butternut Squash Wellington
” Buckwheat & Carrot Salad

DESSERTS

‘ Raspberry Mousse
Chocolate Sorbet & Pistachio

Red Wine Poached Pear
Creme Fraiche Sorbet, Walnut Financier

Selection of Westcountry Cheese
Apple Chutney, Wafers & Walnuts

3 courses £89.00 for two people

Includes a glass of Prosecco

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens.

Please let us know if you have any allergens or special dietary requirements. Whilst we do our utmost

to accommodate our guests, we cannot guarantee any dish will be completely allergen free.
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